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NOVELTIES IN
SH-ELLFISH

Fashidns s In Babyland

TN the pew baby's layette coats for
“  different oceasions play a very im-
portant part. The dainty crochet naf*kv
that infants for generations have been
wearing are no lenger thought food |
enough for the Infant wonder of 1913 !

Jis or her roval highness must own a | of a famous New York chef:

short jacket of real Irish lace mounted | Marmera [.cssing For Oysters.

on white silk, and at least one smally In a mixing Jish place a heaped tea-
wijk kimono from Japan must be - | spoonful of sdit, rhree-quarters of a
cluded in the outnt | teaspoonful of white pepper and a fair

Baby's first uutdnnr coat this fall| sized shallot, a teaepoonful of chnvn
should be of fine faille silk or waol! and a 1little parsiey finely chopped. |
poplin. 'This coat shouid be Simply | ("pon this mixthre pour a teaspoonful
fashioned with a hand scalloped eape ' of olive ofl, & ‘saltspoonful of worces-
und collar. If more fanciful it should | rarshire sauce, five drops of tabaseo
sauce and a gif of vinegar. Mix with
| a wpobn “well togethér and place a tea-
iepoonful -on each raw oyster as they
| are being taken to the table.

Oyster Spice.

Place as many oysfers®as are desired
in a crock, together with their own
liquor strained. Grate in half a nut-
meg and then add eighteen cloves, four
or five blades of mace, a teaspoonfui
of allspice, a little cayenne pepper, a
teaspoonful 6f silt and two tablespoon-
fuls of ‘strong vinegar. ' Stir well to-
gether and place over a slow fire, stir-
ring well every little while. As soon
‘af they come to'm beil pour into a cool
¢rock and put them away for twenty-
four hours. They are then ready for
the table,

tullop. In Shells.

Drain & pint of scallops and brown
them lightly in a saucepan with a ta-
watul of butter, letting them
wafof about fifteen minutes. Re-
move. from the fire and chop them very

ne, & #mall minced ‘onion ‘in

uimm of four and
‘& cupful of the laquor
and white pepper.
scallops’ mix four
bregd or cracker

!c
|
it

JOR the lover of shellfiz's are the fol-
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lowing recipes (rom the notebook | afternoon wear the newest blouses do

|

Ultra Long Shoulder Seams

gitra , aAppearapce Of raltrse =such
are nude of extreme’y
land they are z.most i
in the neck

It becomes mnre

1.LI, the newest blouses have
long shoulder seams or no shoulder
seams al all, In kimono style For
practical wear in the morning the
bishop sleeve is the favorite, but [ r!

| fon

-

vierkably cut low |

ready this fash.on
Women are paying spes

| the throat gutline. even more atten

not seem to have any sleeves at all.
Al Lhe waist they are made so longe |

in folds that have a decidefily untidy l connection with evening corsages,

' .

and mnre (he fash-
to display the (hroat freely, anod al-
shows good resulis. |
fal attention o
tinn
and baggy that they fall over the he t'tf an when they have to engsider it -Jn!

ISN'T IT SMART, THIS ABLLAR?

Deckwear for the tajloréd sult. A ruche of white net shows a quilling: of |.
{'bratd, and the siffiple te ends are of soft taffata. The suit of tweed is also braid
tHimmed. and the smart seal hat in ormamented with a huge bow of ﬁroeqdul

|Right Way te Uean Windows

'\)ﬂll!ﬂ‘
soft materials, |

IP‘ windows are easlly reached the

glass In them keeps clean a great
deal longer if it is dusted regularly in<
side and wat.
paper is the besat thing to use, and {f
this is-sprinkled with a few drops of
ammonia or paraffin it will serve for
window clegning also

When Windows are to be washed
they -should be dusted first with the
newspaper pad if very dusty. In this
way the cleaning and polishing will be
more easlly done. A teaspoonful eof
ammonia of paraffin (o each hall gal-
lon of warm whter makes a good soln-
tion, or cold water and washing bine
may be tried. Chamola leather is exd
cellent for thé final ishing.

In frosty weather thylated spirit
is useful, or the nawspaper pad may be
sprinkied with parafin and no water
at all usad,

Windows must ‘dever be cleaned
when the sun‘is‘shining on them, and

Bxperfétice ssems to prove that differ-
ent kinds of glass respond to different
| metheds of elesning, but in every case
newspaper or ltissue paper- pads are

a sprinkle OF parafin will make the ef-
fect more satisfactory.

A window Brasiy-is -useful for viean-
Ing the outstdd of downstairs windown,
Tts long 'brovfm ‘handle #hould have &

" Pmetal socket at the snd, inte which a:s.

other similar handle fita, for clea:

the upper paneis. With this and a
pail of blued waler the lower ﬂndaﬁ
are readDy/ éleaned, but they must be
| well rinsed,  Splashes of paint ‘which [
 have harderied on the windbws miy be

g iudleﬂnﬂnpalntmunmqiﬂ

dry, then - washed off mlhmuit
water. -
A-nlmnmuturbommiw

»

A folded pad of news-|"

all cloths uged must be free from lint |

redommended for the final polish and }
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REGPES TRIED. AND FOUND VERY

SUCCESSFUL BY

_ WOMEN -OF HONOLULU

: done intellently
and If any happeness ' ‘is‘to-be ex-

peiinoenced in the doing of it. ~

> nother, very Important 'matter
whleh lles almost entirely in the

"hands of the mother, and one which

the business school ‘is ubable to cor

rect, is the subject df appropriate

spent dress. Even in this day with all the

pers, 14 clove Of garlic, 1 large ap-
ple, 1 aucumber,
Set in
—1-4 cu) vinegar, juice of one large dust,
lemon, 6\ tablespoons catsup, dash of separately, 1 cup sugar, 2 tablespoon-
- | tabasco,
sauce.

thoroughly. Season with salt. ﬁenel
on - crisp ‘ettuce leaves. 'yo!ks and boil another minute. Add 1

still, put t
per and thén pound thoroughly.
salt and

spoonfuls ¢

cient flour
and cut lik
butter

cups of watel and boil 20 minutes, to]
which add a guart bottle of Welsh's
grape juice

Knox's gelati
large lemons.

,JL
[Reclprs by Mrs, W, W. North]

ISLAND ‘SALAD |glasses with - a mound of whipped
Cut € green fomatoes, 6 green ])en-'cream.

CHOCOLATE PUDDING
«3-4 cup cracker crumbs, rolled into
1 pint of milk, 2 eggs beaten

1 sprig of parsley.

wl on ice to ecrisp. Dressing

teaspoonful Worcestersh:re fuls echocolate. Moisten crumbs with
t all in bottle and shake!m\lk add chocolate; let it boil slowly
for three minutes; then beat in the

{teaspoonful melted gelatine and last-
ly beat, or rather fold, in the stiffly-
beaten whites of eggs. Put in mold
to harden. Serve with thin cream.

' TARO CAKES
heads of taro or, better
gem through the feod chop-
Add
" with 2 heaping tea-
yeast powder and suffi-
kneéad. Roll out taro
biscuits and fry in half |
f-dﬂl)pij{lg. Delicious.

Mash t

CHOCOLATE LAYER CAKE.
One-third cup of bdutter, 1 cup of
lsugar 2 eggs, % cup of ~milk, 1%
cups of flour, heaping teaspoon
yeast powder, 1 teaspoon vanilla,
cream, buatter and sugar. Beat eggs
without separating. Sift flour before
¢ | measure. Add baking powder in last
| part of flour. Bake in two layers In
medinum oven.

Filling—'» cup of butter, 1 cup pul
verized sugar, 1. cup of chocolate, 5
teaspoon vanilla, work into sugar
| gradually.

1
md‘

G!tlll-'k‘.‘ SHERBET
Make a symup-of 5 cup= sugar,

1 teaspoonful of
‘and the juice of three |
Eene in long-‘;tpllllrf’d

office, and me knowledge
ther guined ‘should be of inestimable

vilue 0

her m later

years. The

training in qltmtlc work and the
hours steady her, and
the opportunities to observe the tran-
sactions of men of affairs, the deff
culties they overcome, and the curbing
of personal Ilulmm all tend to give
tanding of the other

regularity of

3

“her
half |
could:

hugman natyre, which #she
in no other way:

Help her o leam how to vead the

variety of styles for -women, or per-
laps because of it, women have not,
as a rule, learned to dress for business
The business man who interviews the
young woman applicant for a position
has a right to be skeptical of her
ability ‘when she come to him wearing
a frock suitable for an afternoon tea
or‘garden party.

Adgpt the prevailing” styles to suit
her thdividuallty, keeping safely away
from extremes, and select materials
that &re of good quality.

OUD-FINE DISHES OF BAY STATE

Th! (ollonlnp. Massachusetts old-

" fline recipes are prioted in

3
kel

‘ "ﬂ fonily recipe roading as
nsilk,

Shearing

- Yol one

fire apd add to it four oun-jcupful of butter
“blood ! Add one eupful of molasses, one cup-i

‘?ﬁﬁcr

pint

ol

the Del-

Buns—These
‘time-honored Nantucket dainty,

When cooled to

gdd two thirds of a

mrn;ng work

10

loar or five helirs, make
with your

'|'_ ot

“ a eupful
"wn‘! af cleaned curpfnts, |lerme Jon rind. and
enojigh to |seeded

make
te so -8iiff as fop m-cuu ;dredged with flour

L@ little salt and flour
Set this to rise

in
and

stift

fol-
take

cupful of (ful of sour milk, one teaspoonful
to make |soda, dnd stir until the mixture stops!ding dish with peeled a
well-beaten | meliow apples.
tlitde
two wall-Icloves and nutmeg, a quarter cupful!san with
a halg ofiof shredded citron or preserved wa-!

over-

and let rise ggain.

A

rogeLlic t

fo

ands Let
a pan and

1

1 Bake tv a nice)Pudding—This delicious

lizht brown. Take from the over and

| —

) ] | Icing—1 cup granulated sugar,’ 1%
still a standby in Nantucket, though‘cup chocolate, 3 tablespoons milk,

dating back to pre-revolutionary days. 'stlr until melted and when boiling
After the 'wadding-day festivities,| dd 1 whole egg (beaten). Return to
which were copducted with circum- 'ﬂn for 10 seconds (excellent).

stahce according to the means nnd‘
station of the Wride's family, 1t was
the groom's fawlly’'s turn to Show| 1 ..o hutter. ; cup boiling water,
what they could@o in the way of en-';  rougpoon salt. Wihen boiling slow-
tertaining. Thisfgrand feast went by | Iy dumip in 1 cup of sifted flour, all
thet name of thesecond-day weddIng.|at opce stir vigorously and cook 1)
and for this funiftion this pudding| pinute. Cool it a bit and add 4 eggs|
was held in hEh repute Eleven!| one a time dropped in whole, Stir|
ounces of crackert were first pounded | oucly one in the mixture until per-
fine, and over thelh was poured th iree | fectly smooth.
pints of scalded #ilk. A lml'-nmlnd toven.

CREAM PUFFS.

at

Use a moderately hot powder, 1% cups of flour.
Drop on a pan # tablespoonful' make nine muffins.

for each puff, giving roem for expan-
sion. ‘Bake ‘15 hour.

Filling—2 ‘eggs, one-third ‘cup of
flour, 2 cups of milk, i{ teaspoon salt.
Beat ‘eggs, add sugar, then' and
salt. ‘Seald ‘milk and add - togeth.
er. Cook over bolling water and
stir constantly or it will surely lump.
When done add almond or-any other
extract preferred.

FISH AND FISH SAUCE,
Take a medium sized  pakapaka,
relean and beil for 10  minutes in
heavily salted 'water.  Drain water
from fish "kettle and puat the follow-
ing rich but delicious saance in and
weook for 20 minutes very slowly:

Sauce—1 pint of white wine, 1 pint
of olive oil, 3% pint of water, six
minced onions, 1 cup of tomato, 3
laurel leaves, 1 teaspoon whole pep-
pers, 5 whole cloves (remove the
heads). " oil 10 minutes and strain.
Pour over fish in fish kettle and
gently simmer for 20 minutes. Place
alamonds of buttered toast on plat-
ter, lay fish on ‘toast and over all
pour sauce. Add any kind of shell
fish, oysters, shrimps, lobster and
clams,

OATMEAL COOKIES.

2 tablespoons CQ(alifene, 2 eggs, 1
level teaspoon salt, 114 cups of flour,
3 teaspooms cinmamon, 1 cup chopped
raising, 1 teaspoon soda in a tabie-
spoon of boiling wafer, 1'% cups of
coarse oatmeal, roll thin and cut
with cookie cutter.

MUFFINS
1 tablespoon butter, 2

o
-

of sugar,

| eggs, 1 cup water, 2 teaspoons baking

This will

each of butter ant sugar were the

pounded to a creanw and added to |h'
cracker-and-milk pgste. together with |
a Ifttle salt and nymeg. When the )

while still hot brush the tops over
with a tablespeonful or two of
disselved in milk or thbe white
egg keaten up with sugar

Mrs. Starbnek's Nuntucket
Fruit Cake—Beat to o ecream
and two of sugar.

of

“purring.” Add three
eggs. a teaspoonful each &f cinnamon,

a eapfal each of
currants well
Add siited f{lou:
to make rather sti{f. turn into bar tins,
llned with buttered paper, and bake |
.’m slow oven.

Anna Coffin's Second-Day
pudding

raisins and

SUgariwere
an |
[ well-huttored puddig «dish.  T!
Plain [ then
one  quarted

of ideep earthen or

l

Wedding yzar,
i= Good.

mixture was cold, B well-beatrn i:'..~|
added, with a pound of baoiled
raisins. and the whde poured mto o
=1

-+ O

high fa-
beadwaorker |
HHress aces '-:-«f:r-.|
cderd Iselt
and shpper ornaments
well as fashionable.
slide, cut the
heavy linen and use pli-
rbone on this foundation]
finished shide may curve

place Cover the
and before lining do '«
Any simple pattern
eross  stitehh em- |
chosell, a bit of can-
over the materia]
is being done,
out after-

drdwork 1= Just now an
tihy amatenr

makivge of small

: Hs W For
baked about o nwour Gtk
and served ol

hard o

with 2 =weet ) .
reCOn slides,

sance. soft
New England Pandpughds il a
portelain-lined pud-
nd cored tarrt.
Add ¥ater to make
sprinkle yith sugar,
mItmeg 01 cinnamon
bakingpowder
in a muiern e
with a san~v d thi
well sweetrned - with brdinary
or scraped maple sug#.
—_——— .-
T quart of rich miik 2

large lebutons;

buttans

ire tical a¥

For belt
snape 1romn
ablis featln

s0 that the

Diat

d

Stk -

and

juice,
slichtly when
ir velver,
vadwork
whielhy ceme for
broidery can ke
1 vas being basted
while the beadwork
and the threads pulled
wards

Siin

and the

hiscun

with a

Pk

coOver
crust
<

M |
‘W CreTn

SUEgal
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cups of su-

juice of 3 freeze,

d

iosign with g
which
beadwork on
! the
proper | tif or a single

care
maiy

example

<0 that the

GREAT DEAL OF BEADWORK USED

| of

riaborate corner
an oval slide select a
top ornament  {rom |
some light, delicats
cither side, meeting at |
bottom of the oval in a small mo- |
cahochon

worker in beads
bother with a set
"t“‘ailahli A zood
is the easy stvle of beading
with bugles srwn on at angles, |’
resnlt is a feather stitch!
in beads By using

pattern with an

Irsizn and for

droops

does nnt..
pattern, |

If the
to

plans are
lone

wirder  done

bugles for this work and single beads
added
erer uses French
tive borders can be quickly
plished
' For a sguare cornered slide choosal patiern.

intervals, as the embroid-
knots, very effec-|

accom-{
of

at

without the necessity

e ia
s '..l‘i'.'. "r- - i.

There is positive exhilaration in

mquumrmpiuu

viands themselves.

everyday use good effects may be fash-
ioned 'by 'machine. Cloths with cir
cular designs may be bounght at many
of the shops and the ‘clever needle
woman can round the corners lherself
and sgcallop the edges if she capnot
afford to haye them done. The nap-
kins are woven to maich the cloths
and also have scalloped edges.

Plain damask is used but sparingly
and only when it is effective as a plain
background for very elaborafely em-
broidered initials. For more formal
use, combifations of.linen and lace
are bewildering in their beauty. For
dinners, cloths which have insets of
cluny, Madeira embroidery and filet,
are in equal favor with the large cem-
terplece and doilies to maich.

Point de Venise, the prince of laces,
has found its way with rare decorative
effect in the fashioning of table linens
and is remarkably well adapted to
combination with other laces, or with
Italian cut-wgrk and JMadeira. Sepa-
rate dollies el on’ the lay plate are
shown in very fine linen combined
with Duchess insets and '‘even rose
point, but they are unpractical, for
the laundering of such delicate frail

lerge part in ﬂvﬁu distinction to the
table. Dainty appointments are a3 es- |
sential to tempting the palate as the

viewing beautiful table linen. Its tex: |t

pretenbl;r by hand, of course, but for '

|
!

apd Willow are reproduced
breakfast cloth, and may. ﬁ’ v br
ered in white and . blle, nich
in weil with the ,
terng done in c!‘m “
well and may be worm. “
according to the colops
room or the breakfast sé
ductions: of old ehina a
well adapted in design’
use and open sets W‘“t

Mipli} l 1

which can be mm t‘ﬂl “i

time when necessary: *

in the selection of Huen, m s
the moast jmportant thing tof be con-
sidered. - Tor thin, m
threads, neither wear mm-p
Sometimes a fine piees of
linen is sold at.a low priees:

which - has already. zone

bleaching process. This, of m is :_'-
recommended for economical purpesey

and is only fitted for everydiy use

when the wearing quality is & serfous 3

eonsideration.

' border

the

little trees,
casily adapted
working on a transparent
must be taken that
eads do not shoaw through
wrong side, marrng the

tha design. With a lirtle

' When fab

T| care

beauty

r

1 O

A straight row of small beads with rose-colored
la projecting design of
| placed at intervals, like a prim row |
is another practical| | petals.

to beadwork.!
, skirts is espe

three bu&l;\ | lined

C“TOSS |

from'

care, |

beads, the petals. out.
shades untl]l white
edged the [argest

varying
neards

in
stal
Beading the lower parte of
rinlly recommended, as
weight 13 given to the
increasing its contrast
or chiffon dm Yy
asizing the fashion-

on

'uif‘irmn 1!
narrow skirt,
with the
above, thns emph

lacea

stitches can be xept under the line of; izable silhouette.

beads and never allowed 1o
rom
unbeaded portion
chiffon,
Annther
emphaziz
fabric by
with beads
shades. The skirt of a dancing frock!

o] A I
for examplc.
headw
pattern n
certain
sizes

like
4 brocaded
portions |
and'

':.;-r;lpl..
the
stuaaing

of varying

—l————*——-ﬂ -
of pale pink, brocaded in a pattern| The difference between a m-‘ e -
showed the centers of the|a machine ig that ome S pand
small the other has nef,
» o SR —F

of roses,

| lowers beaded closely with

[abhﬁl
one bead to another under an| upper portions heavily beaded, wglv-
thin fabrie,! nu., the effect of a short beaded coat
{ we

!|l!

Elaborate evening wraps ah-v the

wn over a . plain lower drapery.
ﬂ*?‘--r medels have heavily - beaded
revers ermsxing and fasteping fow on
ithe side with an immense bSeaded
motii with deep bead fringe. o

¢

o —‘j'r!-ir', meph
. ¥ "

m*f’

he bleached white In- o wvery, short
time and its cost is far Jess than tlll -




